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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD CHEMISTRY / FOOD CHEMISTRY

Ders Kodu / Course Code

UGT1062013272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 2.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00

Hours For Week (Laboratory)

Dersin Verildigi Yl / Year

1

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Gida alaninda egitim goéren 6grencilerin gida maddeleri yapisindaki bilesimler bu
bilesimlerin farkli durumlarda etkilenme durumlari, bu etkilenme durumlari sonucu olusan
degisiklikler ve bilesimlerin gida maddesindeki 6nemini belirlemek.

The aim of the course is

+to teach food compounds

+to equip students with the knowledge and skills of compounds in different situations
+to develop the ability of the students to significance of the foodstuff

+to enable students develop basic of foods

+to give the students basic information about food chemistry

«to provide the basic knowledge about lipids, carbonhydrates and proteins

igerigi / Content

Gida kimyasi ve biyokimyasinin tarihgesi, kimyasal baglar, su kimyasi, su aktivitesi, pH
tanimlanmasi, karbonhidratlar, karbonhidratlarin gida maddelerindeki durumu,
aminoasitler, proteinlerin siniflandiriimasi. Proteinlerin denatlirasyonu. Lipitler, yag
asitlerinin siniflandiriimasi, gliseritler. Lipitlerde olusan bozulma tepkimeleri. Enzimler,
enzimlerin siniflandirimasi ve adlandirimasi.

*The history of food chemistry and biochemistry

schemical bonding

swater chemistry

*Denaturation of proteins. Lipids, fatty acids, classification, glycerides

*Degradation reactions of lipids. Enzymes, enzyme classification and nomenclature.

Onerilen Diger Hususlar / Yok

Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

1 DEMIRCI Mehmet, 2006. Gida Kimyasi. Namik Kemal Universitesi Yayinlan. Tekirdag
2 SALDAMLI lIbilge, 2006 . Gida Kimyasi. Hacettepe Universitesi Yayinlari. Ankara

1 DEMIRCI Mehmet, 2006. Gida Kimyasi. Namik Kemal Universitesi Yayinlar.
Tekirdag ) .
2 SALDAMLI libilge, 2006 . Gida Kimyasi. Hacettepe Universitesi Yayinlar. Ankara

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Ali GONCU




OGRENME GIKTILARI / LEARNING OUTCOMES

1041 Gidalarin temel bilesenlerini kavrar To have the knowledge and skills of basic components of food

1042 Gidalarin diger bilesenlerini kavrar To have knowledge about and awareness of result of changes in the affected states
1043 Gidalarda bulunan dogal lezzet maddelerini, Snemini ve fonksiyonlarini kavramak Able to explain the natural flavors in food items

1044 Demonstrate the ability to Comprehend the other components of foods

1045

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Gida kimyasi ve biyokimyasinin tarihgesi
The history of food chemistry and biochemistry
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Kimyasal baglar
The chemical bond
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Su kimyasi, su aktivitesi, pH tanimlanmasi
Water chemistry, water activity, pH-defining
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Karbonhidratlar
Carbohydrates
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Karbonhidratlarin gida maddelerindeki durumu

Availability of carbohydrates in foodstuffs
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Aminoasitler,
Amino acids
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Proteinlerin siniflandiriimasi
Classification of Proteins
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm Exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Proteinlerin denatiirasyonu
Denaturation of proteins
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Lipitler
Lipids
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Yag asitlerinin siniflandiriimasi

Classification of fatty acids
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Gliseritler
Glycerides
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Lipitlerde olusan bozulma tepkimeleri
Degradation reactions of lipids
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Enzimler
Enzymes
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Enzimlerin siniflandinimasi ve adlandiriimasi
Classification and Nomenclature of Enzymes
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Dénem sonu sinavi

Final Exam
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DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
Sayi /
Percentage of
e Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Derse Katilim / Attending Lectures 14 1.00 14.00
Bireysel Calisma / Self Study 14 1.00 14.00
Odev Problemleri igin Bireysel Calisma / Individual Study for Homework Problems 1 7.00 7.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 7.00 7.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 10.00 10.00
Toplam / Total: 33 30.00 56.00
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Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 56.00/30.00 = 1.87 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 56.00 / 30.00 = 1.87 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 111112113 (114 (115|116 [1.1.7 | 1.1.8 [ 1.1.9 [1.1.10(1.1.11 [1.1.12{1.1.13|1.1.14 [1.1.15

1041.Gidalarin temel
bilesenlerini kavrar / To have
the knowledge and skills of
basic components of food

1042.Gidalarin diger
bilesenlerini kavrar / To have
knowledge about and 4 4 5
awareness of result of changes
in the affected states

1043.Gidalarda bulunan dogal
lezzet maddelerini, 6nemini ve
fonksiyonlarini kavramak / Able 4 4 5
to explain the natural flavors in
food items

1044. / Demonstrate the ability
to Comprehend the other
components of foods

1045./

Katki Dlzeyi / Contribution Level : 1-Cok Diistk / Very low, 2-Diistk / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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